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ADSORPSI SENYAWA TANIN DALAM EKSTRAK DAUN STEVIA (Stevia 
rebaudiana) MENGGUNAKAN ARANG AKTIF 
 
SUCI WULANDARI 




Telah dilakukan ekstraksi daun stevia dari tanaman Stevia rebaudiana dengan 
pelarut etanol 70% pada suhu 70
o
C selama 3 jam. Metabolit sekunder yang larut 
dalam etanol dianalisa dengan analisa fitokimia. Ekstrak stevia mempunyavi rasa 
getir dan pahit karena adanya senyawa tanin. Pengurangan senyawa tannin dilakukan 
dengan cara adsorpsi menggunakan arang aktif. Adsorpsi dilakukan pada suhu kamar 
dengan variasi waktu adsorpsi 1, 2, 4, 8, dan 16 jam dan variasi konsentrasi tanin 
1/10; 2/10; 3/10; 4/10; dan 5/10 mL. Dari variasi waktu dapat dicari kinetika adsorpsi 
dan variasi kadar tannin dapat dicari isotherm adsorpsi dan efektifitas arang aktif. 
Hasil penelitian menunjukkan senyawa kimia yang terkandung dalam ekstrak 
stevia adalah alkaloid, saponin, glikosida dan tanin. Efektifitas arang aktif terbesar  
31.24% pada variasi waktu dan 70,37% pada variasi konsentrasi tanin. Kinetika 
adsorpsi cenderung mengikuti pseudo orde dua dengan nilai ks = -0,3856. Isoterm 
adsorpsi sesuai dengan isoterm Langmuir dengan energy adsorpsi Langmuir 
24,9693kJ/mol. 




TANNINS ADSORPTION  FROM STEVIA EXTRACT (Stevia rebaudiana) USED 
ACTIVATED CARBON  
 
SUCI WULANDARI 




Research has been the extraction of stevia leaves of the plant Stevia rebaudiana 
with ethanol 70% at 70 ° C for 3 hours. Secondary metabolites soluble in ethanol 
were analyzed by phytochemicals analysis. Stevia extract has a bitter taste because of 
the tannin. One of the process to eliminate tannin compounds by adsorption used 
activated carbon. Adsorption is done at room temperature with a time variation 1, 2, 
4, 8, and 16 hours and variation of tannins 1/10; 2/10; 3/10; 4/10; and 5/10ppm. From 
the time variation could be searched for adsorption kinetics and variations of tannins 
could be searched isoterm and the effectiveness of activated carbon adsorption. 
The results showed that the chemical compounds contained in extracts of stevia 
were alkaloids, saponins, glycosides, and tannins. the effectiveness of activated 
carbon was31.24% on time variation and70,37% in tannin concentration variation. 
Adsorption kinetics tend to follow the pseudosecondorde. Isoterm adsorption 
according to Langmuir and Freundlichisotermwith Langmuir adsorption energy 
24,9693 kJ/mol and Freundlich constants 3,7931. 
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